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Tasty har Bite hai 




Big Bird is introducing a premium range of chicken products in Pakistan. 

We *ake pride that our pfant is one of the most modem plants in the world which manufactures 
ine finest quality processed chicken and provides you with a mouthwatering assortment to 
experience the best of ready to cook and fully cooked meals. All available under one roof 
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LUNCH, HI-TEA AND DINNER ON 
ALL 3 DAYS OF EID AT NADIA WITH 
LIVE ENTERTAINMENT AND MUSIC 


V 


V 

✓ 


ISLAMABAD t IAF RIOTT HOTEL 


for more information call; +92 5i 1112 4^ 

or mail: weicomeOmarriottislarnabadLcom 
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Tabba Kidney Institute is a non-profit hospital for all 
kidney related ailments, which serves as a center 
for excellence in teaching, research and 
continuing education for nephrology, urology and 
related fields. 



Moreover, Tabba Kidney Institute is committed to 
provide complete, international-standard care for 
prophylaxis and therapeutic management of 
nephro-urologicol diseases. 
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ST - 26, Block 7, Federal B Area, Karachi - Pakistan 
Tel: 3633 3036 - 42, Email: infoiatabbakidney.org 
Web: www.tabbakidhey.qrq 
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www.marrymax.com 

Premier Matrimonial Service for Pakistanis Only 



EID-UL-AZUA 


Discount Promo Code 


EID16M 


Offer Expir -5 on: 3C Sc-p, 2016 


Alw 


Starts With v ou! 

Maximum Privacy, Personalized Service 


Find Matches All By Yourself or Contact Us 
and We Will Find Match For You! 


✓ Personalized Service 
For Pakistanis, Worldwide 
v' operational Since 2013 

Start Free 


Visit US: 


?, Call Us: 
® Meet Us: 


www.marrymax.com 

(051) 831-1882, (051) 844-5467 


Maximum 

Options 


3rd Floor, Green Trust Tower, Jinnah Avenue, Blue Area, Islamabad, Pakistan 



United States 


V 36-01 37th Ave, long Island Oty, 
NY, 11101, USA 
\ +1(718) 554-1682 



gIS United Kingdom 

9 Lidstone Ct Unit 1, Uxbridge Rd, 
George Green, SJough, 5L3 6AG, UK 


W Canada 


9 2244 Drew Road, Mississauga, 


Ontario, Canada 
* '^+1(905)203-3647 


We make it happen, and you make it last! 
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if there is no meat 


True 

Meat Grinder 

The iew affordable and compact meat grinder with a high 
gloss white finish and grey accents. Our rotocutter attachment 
maintains the freshness of meat from farm till feast The new 
burger press accessory will also assist in perfectly shaping 
your kebabs, this eid. 

Web www.kenwoodpakssran com UAN: (021 ) 111-764-111 

£ J Join KENWOOD, PAKISTAN 




KENWOOD 

CREATE MORE 
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"Perform Sunnat-e-lbrahimi with 
Chop Shop by booking your order today. 
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GOAT COW SHARE WHOLE COW 


23,000 16,000 ■ 108,500 


REGISTER NOW! 
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KK SUPER MARKET (F.B. AREA) N SUPER MARKET (GARDEN EAST) 
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Add a new twist to our 
Masala Mix a 

Mutton or Beef 
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* Chicken Manchurian 
Macaroni 

* Fajita Spaghetti 

• Meat Balf Spaghetti 

• Pasta Kabab 

* Samosa Macaroni- 

• Tikka Macaroni 


* Ach?ari M acarom 

* Bam Macaroni 

• Cajun Spaghetti 

* Chicken ChifSi Spaghetti 

• Chicken Chowmein 
Spaghetti 

• Chicken Lasagne 


Masala Mix in Mutton or Beef 
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Dawat 


> Tarka 


> Masala Special 
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Adam’s cottage cheese is made from fresh 
pasteurized low-fat milk which lets you 
enjoy that fresh cheese taste. 

You can eat it as part of a salad, or put it 
on a toast or simply enjoy it by itself. 
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Dont miss a singa! one of 


yonr 'Favourite Vaksociet/s 

v' Get Notifications 
Add to Interest Lists... 
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Unlike 

i. Open Paksociety Page. 

ii. Click Liked. 
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iii. Select Get Notifications. 
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Super basmati rice 
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Ingredients: 

Mutton leg 
Yogurt (whipped) 

Ginger paste, mw papaya pr^e 
Black pepper 1 rushed) 

Lemon juict- 
Soya sauce 
White vinegar 
Cornflour, water 
Salt 
Oil 

Lettuce leaves 

Potatoes [bailed and fried) 


Vi kg 

3 tbsp each 
5 tbsp 
5 tbsp 
1 tbsp 

1 cup 

2 tbsp each 
to taste 

2 tbsp 

for decoration 
as accompaniment 


Method: 


* Break mutton leg bone in half and make deep cuts with a 
knife on meat. 

* Marinate with yogurt, ginger, vinegar, papaya and salt, 
pierce with a fork and put aside for 2 hours. 

* Cook in a wide pot with the ltd on. 

* When leg is tender add half the lemon juice. 

* Mix oil, water, cornflour, soya sauce, remaining lemon 
juice, black pepper and salt and cook till it thickens. 

* Pour it on the mutton leg and put on dum for 1 0 minutes. 

* Decorate dish with lettuce leaves, place leg roast on it and 
serve with potatoes. 
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ffeema Ghotala 

Ingredients: 

Minced beef 
Yogurt (whipped) 

Row papaya paste 
Yogurt mafai 
Red chilli powder 
Ginger/garlic paste 
Tandoori masala (packaged) 
Green chillies (finely cut) 

Lemon juice 

Fresh coriander (chopped * 

Salt 

Oil 

Fresh coriander, lemon (half cut) 


Vijjfl 

1 25 grams 

0 j-U. 

2 tbsp 

1 tbsp 

1 tbsp 

2 tbsp 

2 

4 tbsp 
t bunch 
to taste 
V 2 cup+2 tbsp 
for garnishing 






Method: 

* Mix 2 tbsp oil and all the ingredients in minced meat and 
put aside for half an hour. 

* Heat oil in pot, add minced meat and fry well, 

* Transfer in a dish. Garnish with fresh coriander and lemon. 
Serve. 
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yredients; 


Mutton pieces 
Onion (finely cut) 

Yogurt (whipped) 

Dried, round red <"h lilies 
Garlic (whole) 

Ginger {fineh cut] 
c i 


Fenne! seed 
Coriander 


l /2 kg 

W'i cup 
3 

6 cloves 
2 tbsp 
l tsp 
l tbsp 


Turmeri powder 

i tsp 

Hot spit es 

1 tbsp 

Dried mango slices 

4 

Green chillies 

4 

Curry leaves 

10 

Salt 

to taste 

Oil 

1 cup 


Method: 


* Heat oil in a pot and fry onion lightly til! it changes colour 
and remove, 

* Add meat, turmeric powder and salt in the same pot and 
cook till water dries. 

* Fry meat and add onion and all the other ingredients. Put it 
on dum. 

* When oil separates, transfer in a dish and serve. 
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Note: 2 tbsp poppy seeds, i Kp cumin seeds, 6 roasted 


almonds, 8 black peppercorns, 2 tbsp roosted chick 
block cumin seeds, 8 green cardamoms, I fsp red ci 
and salt to taste. 
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Life 
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of Roses For Your 
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ingredients: 

_ jef pasanday 
Raw papaya paste 
Yogurt (whipped) 
Ginger/garlic paste 
Onions [finely cut) 

Degi red chillies 
White vinegar 
Coriander ^eas 
Hot spices powder 
Salt 
Oil 

Dum ingredients 

Green cardamoms 
Almonds 
Poppy ; eeds 
Black cl min seeds 


Method: 

Blend dum ingredients in a blender. 

Lightly crush pasanday with a mallet and marinate with raw 
papaya paste, put aside for half an hour; 

Boil red chillies in o littSe water and vinegar and blend with 
coriander in blender. 

Heat oil in a pot and mix yogurt, ginger/ garlic paste, red 
chilli mixture, onions and salt, cook till water dries. 

Then fry and add hot spices powder, cook on low flame till 
oil separates. 

Add dum ingredients in it and put it or dum for )0 minutes. 
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% Pepper Mutton Masala 


b 


Ingredients: 


Mutton pasanday 
Yogurt (whipped) 

Raw papaya pas*e 
Black pepper (crushed) 

Ginger paste 

Green chillier (Finely cut length i?*! 

Lemon juice 

Salt 

Oil 

Fresh coriander (finely cut) 


1 cup 
1 tbsp 

1 tbsp 

2 tbsp 
8 

4 tbsp 
to taste 
x h cup 

for garnishing 


Method: 

* Lightly crush pa son day with a mallet, marinate with raw 
papaya paste and put aside for 1 hour. 

* Cook pasandoy with yogurt and salt till water dries. 

* Heat oil in frying pan, Fry pasanday and then add in the 
pot. 

* Add remaining ingredients and put on dum. 

* Garnish pasanday with fresh coriander and serve, 
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KORteAKISTAN 


* 






igredients: 

Mutton pieces 
Onion (raw paste) 

Capsicum (cubed) 

Onions (cubed) 

Green chillies (c ;t lengthwise) 

Block pepper [crus; jed) 

Cumin seeds (roasted and powdered) 
Red chilkes (crushed) 

Ginger/ garlic paste 
White virlegar 
Soya sauce 
Chilli sauce 
Tomato ketchup 
Salt 

Sesame oil 
Oil 


fa kg 
2 
2 
2 

4 

1 tsp 
1 tsp 

1 tbsp 

T tbsp 

2 tbsp 
2 tbsp 
2 tbsp 
1 cup 
to taste 

1 tsp 

2 tbsp + Vi cup 


Method: 

Heat oil in wok, fry onion paste lightly and add meat 
ginger/garlic paste, cumin seeds, salt and cook. 

When water dries, add red chillies^ soya sauce, vinegar, 
chill i sauce and black pepper and fry. 

Add tomato ketchup and remove from flame. 

Heat 2 tbsp oil in frying pan, fry capsicum, green chillies, 
and onion, then add in meat. 

Add sesame oil and put it on Hum for 5 minutes, and 

serve. I I I II / I m mw\ 
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Husk 


Natural fibre for 
bowel regulation 
and reduction of 
blood cholesterol 
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Mutton pieces 

1 kg 

Desiccated coconut 

3 tbsp 

Ginger/ gadtc paste 

2 tbsp 

Yogurt (whipped) 

1 cup 

Onion (paste) 

1 cup 

Poppy seed 

2 tsp 

Mustard seed 

1 tsp 

Coriander powder 

1 tsp 

Turmeric paste 

1 'hsp 

Red chi i paste 

2 tbsp 

Fenugreek seed 

Vi tsp 

Cumin seed 

Vi tsp 

Curry leaves 

8 

Lemon juice 

2 tbsp 

Tamarind pufp 

2 tbsp 

Salt 

to taste 

Oil 

Vi cup + T tbsp 
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Method: 



* Heat oil in a pot, add mustard, fenugreek and cumin 
seeds and fry, then add onion, ginger/garlic paste and 
cook for a few minutes. 

* Add meat and fry for a few minutes. Then odd yogurt, 
coconut, little water and fry again. 

■ Add red chilli paste, turmeric paste, poppy seed, 
coriander and salt and cook 

* When it becomes tender add tamarind pulp and lemon 
juice and transfer in a dish. 

* Heat 1 tbsp oil In frying pan and try curry leaves, pou 

on dish. I W *9 Alf 
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Ingredients: 

Minced beef 
Kidney fat 
Garlic (chopped) 

Ginger (chopped) 

Red chilli powder 
Onion {finely cut) 

Onion (fried) 

Hot spices powder 
Nutmeg a; d mace powder 
Cumin seeds (crushed) 
Green chillies [chopped) 
Fresh coric nder (chopped) 
Raw papa /a paste 
Salt 
Oil 

Lettuce leaves, tomatoes 


l h kg 

1 00 eji urns 

2 clovdf 

2 inch piece 

1 fcp 

I 

1 tbsp 
Vi tsp 

1 tsp 

3 

Va bunch 

2 tbsp 
to taste 
2 tbsp 

for decoration 
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Method: 



* Chop all the ingredients except butter, nutmeg and mace 
powder In o chopper, 

* Pierce mixture on wooden skewers and wind with thread, 

* Barbecue on coal and remove. 

* Heat butter in frying pan. Remove thread from kebab 
and add to frying pan, add nutmeg and mace and then 
fry on high Flame. 

* Transfer in a disfr, decorote with lettuce leaves and 
tomatoes and serve. 
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Ingredients: 


Pasanday 

Va kg 

Yogurt [whipped) 

1 00 grams 

Raw papaya paste 

3 tbsp 

Onion (fried paste] 

1 

Ginger/gai iic paste 

2 tbsp 

Cumin s^eds (roosted, crushed) 

1 tbsp 

Red chi ties (crushed) 

1 tbsp 

Hot spices powder 

1 tsp 

Turmeric powder 

Vi tsp 

Chickpeas (roasted and blended) 

4 tbsp 

Salt 

to taste 

Mustard oil 

4 tbsp 

Lemon, lettuce leaves, onion 

as accompaniment 


Method: 

* Mix all the ingredients thoroughly in a bowl and put aside 
for 2 hours. 

* Pour mixture in a wok and cook on medium Flame 

* When meat is tender place a cup with burnt coal in the 
middle of wok and put a few drops of oil on it, cover with 

lid. 

* Transfer on a dish and serve with lemon, lettuce leaves and 
onions. 
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Brain Green Masala 
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Ingredients: 1 J 

Mutton brain 
Tomatoes (chopped) 

Cloves (crushed) 

Cinnamon (crushed) 

Black cardamoms (crushed) 

Green cardamoms (crushed) 

Red chilli (crushed) 

Black pepper (crushed) 

Coriander (roos'^u, crushed) 

Cumin seed (roasted, crushed) < 
Turmeric powder 
Ginger/ gar ic (chopped) 

Fresh coriander 
Green chillies 
Mint leaves 
Salt 
Oil 

Ginger, green chillies, fresh coriander 


2 

2 

Vi tsp 
1 tsp 

f tbsp 

1 tsp 

2 tbsp 
1 tsp 

1 tbsp 
1 tbsp 
1 tsp 

3 tbsp 

1 bunch 

10 

1 bunch 
to taste 

Vi cup 

for garnishing 


SCl — \ :/ '.tc 'VC > 1 1 V 

ijh Jr 

isL l„l* 3 

l‘K±! " !r'*'x 


y sX* 


jTij 




it i_ It ^ /V/T LJ/j 1 


r J 



j>-2 

s#2 

^5 : <lV 2 

T 


vLyi 


j&J*f 

i&bjxf 

jr j 

iKlJ 

SyljiiJjr J 


Method: 


* Boil water with turmeric powder* Boil brain in it for few 
minutes, sieve and then pour cold water on it* 

* Blend fresh coriander, mint leaves and green chillies in a 
blender* 

* Heat oil in a pot, fry ginger/ garlic paste till golden* Add 
cloves, cinnamon, black and green cardamoms, black 
pepper, cumin seed, coriander, red chilli and salt, cook For 
2 minutes, 

* Add tomatoes and blended mixture, crush spices and fry* 

* Add brain and cook till oil separates and transfer in a dish. 

* Garnish with ginger green chi lies and fresh coriander, 
and serve* 
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Tajidoori Pasanday 

Ingredients: 




Pasanday 
Yogurt (whipped) 

Onion (fried # paste) 

Hot spices powder 
Cumin seed 

Poppy sc-ed (powdered) 

Red chilli (crushed) 

Turmeric powder 
Chickpeas (roasted) 

Ginger/ garlic paste 
Raw papaya paste 
Salt 

Mustard oil 

Lettuce leaves, cucumber, tomatoes 



kg 

1 00 grams 

1 

1 tsp 
1 tsp 
} tbsp 

1 tbsp 
V 2 tsp 
4 tbsp 

2 tbsp 

3 tbsp 
to taste 

4 tbsp 

for decoration 
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Method; 


* Mix all the ingredients in meat and put aside for 2 hours. 

* Pierce meat on skewers and barbecue, or use barbecue 
sticks and cook in oven. 

* Decorate tandoori pasanday with lettuce leaves, 
cucumber, tomatoes and serve. 
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Ingredients: 

Mutton leg (pieces] 

Garlic {chopped} 

Ginger (chopped) 

Mutton stock 
Yogurt (wfiipp id] 

Green chi Hie** 

Cumin seed (crushed) 
Coriander (t rushed) 

Black pepper (crushed) 
White pepper (powdered) 
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grams 


2 tsp 
2 tsp 
1 tsp 
1 tsp 
to taste 
4 thsp 


coriander (chopped) 


Method: 

Heat oil and fry ginger and garlic paste, add meat and 
fry till it changes colour. 

Add mutton stock and cook till tender. 

Put in remaining ingredients and cook. 

Transfer on dish when oil separates. 

Garnish with coriander and ginger and serve, 
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Ingredients: 

Mutton pieces (with bone) 
ogurl (whipped) 

Fresh cream 
Ginger/ garlic paste 
Coriander finely cut) 

Green chillies [cut into big pieces) 
Coriander (crushed) 

Cumin s-ed (crushed) 

Block pepper (crushed) 

Water 

Salt 

Oil 


A 

Vi kg 

250 grams 
V 2 cup 
2 tbsp 
Vi bunch 
6 

1 tbsp 
1 tbsp 
1 tsp 
1 cup 
to taste 
y% cup 




Method: 

* Marinate meat with half the ginger/ garlic paste and put 
aside for 1 hour. 

* Heat oil in a wok and fry meat till it changes colour and oil 
separates. 

* Add remaining ginger/ garlic paste and half the green 
chillies, add water after few minutes and cook till tender. 

* Add cumin, black pepper, coriander, salt and cook for few 
minutes, 

* Add yogurt, remaining chillies and fresh coriander, cook 
till oil separates. 

* Add cream and cover with lid for some minutes. Transfer in 
a dish and serve hot. 
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Better Taste To 
Home Cooking 


vmite rVf it 


For Trade Queries: 

F 7 ! the@cyber.net.pk 


for feedback & recipes, join us on: You can also shop online on: 

fb/ltaliano Cooking Chocolate/ © www.freshdaily.pk 
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Ingredients: 

Mutton brain 
Onion (chopped) 

Tomatoes (chopped} 

Yogurt (whipped) 

Ginger garlic pasfe 
Turmeric powder 
Red chilli powder 
Coriander powder 
Hot spic *s powder 
Dried fenugreek leaves 
Fresh cc iander (chopped) 

Green c nillies (finely cut) 

Salt 

Oil 

Fresh coriander, green chillies, ginger 

Method: 


4 

1 Vi cup 

3 

Vi cup 

1 fbsp 
Va tsp 

2 tsp 
\ tsp 
Vi tsp 

1 tsp 

2 tbsp 

3 

1 tsp 
VSe cup 

for garnishing 
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* Soak mutton brain in cold water Remove veins, 

* Heat oil in a wok, fry onion till golden, add ginger/garlic 
paste and tomatoes and fry. 

* Add turmeric powder, red chillies, coriander, yogurt, 
brain, salt and cook for 5 minutes with lid covered. 

* Cook till water starts drying, stir till oil separates. 

* Add hot spices, dried fenugreek, ginger, fresh coriander, 
green chillies and transfer in a dish. 

* Garnish with fresh coriander, green chillies, ginger and 


serve. 
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Minced Kara hi 




ingredients: 

Mi peed beef (hand chopped) 
Gfnger/gariic paste 
Onion (finely cut) 

Tomatoes (finely cut) 

Red chilli powder 

Cumin seeds (roasted and crushed 

Coriander seeds (crushed) 

Green chillies (unely cut} 

Fresh coriander (finely cut) 

Spring onions (finly cut) 

Mint leave 

Hot spices powder 

Water 

Salt 

Oil 

fresh coriander, ginger (finely cut) 
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Method: 

* Heat oil in a wok and fry onion till golden. 

* Add ginger/garlic paste, tomatoes, red chilli powder, salt 
and cook. Then add minced beaf and cook for ] 5 minutes. 

* Cook till oil separates. 

* Add coriander, cumin seeds, water and cook till meat is 
tender. 

* Add green chi Hies, fresh coriander, spring onion, mint and 
hot spices. Remove from flame and transfer in a dish. 

* Garnish with ginger and fresh coriander and serve, 
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Method: 

Mix marinating ingredients with pasanday and put aside 
for half an hour 

Heat oil in a pat and fry cumin seeds till golden. 

Add pasanday, red chillies and salt and cook till tender 
Serve with carrot and peas. 
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sanday 




Ingredients: 

Pasanday 
Cumin seeds 
Red chillies (crushed! 
Salt 
Oil 

Carrots, peas 


/ikg 
Itsp 
1 Vi tip 
1 tsp 

* Vi cup 

as accompaniment 


Mari noting Ingredients: 

Hoi sin >auce 2tbsp 

Black pepper (crushed) 1 tsp 

Ginger garlic paste 1 tsp 

Soya sauce ltbsp 

Raw pcpaya paste l tbsp 




Baked Seekh Kebab 



Ingredients: 

Minced beef 
Ginger garlic paste 
Red chilli powder 
Hot spices powder 
Row papaya paste 
Gram flou^ {roasted} 
Onion (chopped) 

Green chili im (chopped} 
Cheddar cheese (grated) 
Salt 
Butter 

Clarified butter 

Fresh coriander (chopped) 


1 1 / 

I fi 


Vi kg 


1 1 tbsp Jl 


ih P 


1 tsp 


1 tbsp 


1 tbsp 


2 

Vi cup 
1 tsp 
1 tsp 
1 tbsp 

for sprinkling 
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Method: 

* Mix ail the ingredients in minced meat and put aside for 1 
hour, 

* Shape mixture into long kebabs and put in pre-heated 
oven at 1 80°C for 20 minutes, 

* Barbecue over coal Ef required. 

* Sprinkle fresh coriander on top and ser*e. 
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TRASH BAGS 
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SENSE Bags 
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Creator 
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Available at all Leading Stores 

Ph: 041-8522553-4, Cell: 0303-7777901-2 

office@jazeegroup.com 
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Steamed Meatballs 




Ingredients* 

Minced beef (finely ground) 
Onion (finely cUj 
Ginger (f . ely cut) 

Green c r lilies {finely cut) 
Yogurt ( with maloi] 

Hot spires powder 
Lemon juice 
Garlic paste 
Bread (soaked) 

Onion, cucumber, tomatoes, 
spring onion 




x h kg 
2 cup 
2 tbsp 
2 tbsp 
Vi cup 
1 tsp 
Vi cup 
I tsp 
1 slice 



for garnishing 
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Method: 



* Mix all the ingredients in minced meat and chop well 

* Shape mixture into meatballs, 

* Boil water in a pan and put meatballs in it. Gently shake 
the pan and cook Far few minutes on high flame, 

* Cook on low Flame till water dries. 

* Transfer on o dish and garnish with onion, cucumber, 
tomatoes and spring onion. 
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Ingredients: 

Mutton pieces 

rogurt (whipped) 

Coriander powder 
Hot spices powder 
Green cardamom powder 
Lemon juke 

Cumin seeds (roasted and crushed) 
Red chilli powder 
Ginger/garlk paste 
Onion (pasta) 

Green chillies (chopped) 

Maloi 

Sait 

Oil 

Spring onicn, cucumber 

Dum Ingredients: 

Cashew nuts (grind) 

Screw pine 
Saffron 

Mint leaves (chopped) 


A kg 

1 cup 

2 tsp 
1 tsp 
Vd tsp 
1 tbsp 

1 tsp 

2 tsp 

1 tbsp 

3 tbsp 

3 

2 tbsp 
to taste 
VSt cup 

for decoration 

6 

1 tsp 

1 pinch 

2 tbsp 


Method: 

Marinate mutton with all the ingredients except oil and put 
aside for 1 hour. 

Heat oil in pot and cook mutton on low flame till tender. 

Add dum ingredients and put it on dum. Remove from flame 
when oil separates. 

Garnish mughlai maiai goshr with spring onion and 
cucumber and serve. 
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^jtton Belli fiam 


Ingredients: 

Mutton pieces 
Ginger/ gar lie paste 
Turmeric powder 
Coriander powder 
Red chilli powder 
Dried fenugreek 
Onion (chopped) 

Onion {Fried and crushed) 
Black pepper (crushed) 
Yogurt (whipped) 

Vi kg 
2 tbsp 
V 7 tsp 

1 Vi tsp 

2 Vi tsp 

1 tsp 

2 

2 tbsp 
1 tsp 
\ cup 

Cumin saed [roasted and crushed) 

1 tsp 

Hot spices powder 

1 tsp 

Coriander seeds (crushed) 

2 tbsp 

Whole creen chillies 

2 

Sait 

1 tsp 

Oil 

W cup 

Fresh coriander (finely cut) 

for sprinkling 


Method: 
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* Mix alt the ingredients in a pot except green chillies. Cook 
on low dome. 

* When mutton h tender and oil separates add green chillies 
and transfer in a dish. 

* Sprinkle fresh coriander and serve. 
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FOAMING FACIAL WASH 


With 

Multivitamins 
Fruits^ Licorice 
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FACE WASH 
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www.goldenpearl.com.pk 
E-mail: info@goldenpearl.com.pk 
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Ingredients: 


Minced beef (machine groi nd) 

1 kg 

Onions (chopped) 

250 grams 

Tomatoes (chopped) j, 

250 grams 

Maize flour 

1 cup 

Coriander seeds 

) tbsp 

Pom eg r a iate seeds 

1 tbsp 

Block peaper (crushed) 

t tbsp 

Eggs 

2 

Ginger/ garlic paste 

t tbsp 

Red chillies (crushed) 

2 tsp 

Salt 

1 tsp 

Oil 

For Frying 

Method: 





i'i/250 

fi/250 

■; t<L Ulp 

iri_ucri 

* 

t T 

* 

£z£.l.\»2 

T T 

“ T T — 


(ik(/^4vD 

ttfr^ 

-0 

iX 


* Mix minced meat with onion, tomatoes, maize flour, 
coriander, pomegranate seed, black pepper, eggs, 
ginger/garlic paste, red chillies and salt and put aside for 
a little while* 

* Make big kebab out of the mixture, 

* Heat oil in iron griddfe and fry kebabs both sides till 
golden. Place them on a dish. 


- f"“ 

* 1 

jU" JiC j X * ^ ^ &/■ 

(ji U 'S 'Sii/f ' ^ If J A> ^ k ! /J 1 wl tXf *— ?- U'L ^ 


'V 


fct*1 


iff i 


m 


MASALA EID SPECIAL 




WWW.PAKSOCIETV.COM 

rspk.paksocietV.com 




[EQfflBAKISTAN] 






ingredients: 

Undercut (cubed) 
Ginger/ garlir pasta 
Raw papayr paste 
Slack pepper (crushed) 
Green chillies paste 
Tomatoes cubed) 
Onions (cubed) 

Salt 

Oil 

Potatoes (fi ied) 


'/*kg 
1 fsp 

1 '5p 

? Fsp 

1 tbsp 

2 \ 

2 

Vz tsp 
W cup 

as accompaniment 


Method: 
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* Marinate undercut with ginger/garlic paste, papaya, black 
pepper, green chillies and salt, 

* Put aside for a little white. 

* Pierce tomato pieces, undercut and onion pieces on 
wooden skewers. Repeat this process. 

* Heat oil in frying pan and fry wooden skewer contents and 
transfer in a dish* 

* Serve with fried potatoes* 
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Galawat kay Kebab 

Ingredients' 



Minced beef /mutton Vi kg 

Raw papaya paste 1 tbsp 

Onion (njw paste} 2 tbsp 

Onion (fried and crushed) 1 tbsp 

Hot spices powder 1 tsp 

Gram flour (roasted) 2 tbsp 

Salt to taste 

Oil for frying 

Lettuce leaves, tomatoes, mint leaves For garnishing 
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Method: 

* Mix all the ingredients except oil with minced meat and put 
◦side for 1 hour. 

* Shape into kebabs, 

* Heat oil in frying pan and fry kebabs till golden. 

* Decorate dish with lettuce leaves and tomatoes, put kebabs 
on it and garnish with mint leaves, serve. 
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Chops 
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Ingredients: 


Chops (boiled) 

Onion (finely cut) 

Yogurt (whipped) 
Tomatoes (chopped) 

Fresh cream 
Ginger/ garfic paste 
Green cardamom 
Turmeric p owder 
Red chilli (crushed) 

Fresh cor it nder (finely cut) 

Salt 

Butter 

Oil 

Green chilly tomatoes 


grams 


X-i i ( jjK: (J> t )i^[> ^ 
3j*2 ( Jk 

ff /250 


1 Ya tsp 
V 2 bunch 
1 tsp 

1 00 grams 
X U cup 

for garnishing 


Method: 

Heat oil in a pot and fry onions til! golden. Add all the 
ingredients except butter and fresh coriander and fry. 
Add chops and cook for 1 0 minutes. 

Add fresh coriander and butter and put on dum* 
Transfer chops In dish and garnish with green chilli and 
tomatoes. 
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Dont miss a singa! one of 


yonr 'Favourite Vaksociet/s 

v' Get Notifications 
Add to Interest Lists... 

W&M<& 3 

Unlike 

i. Open Paksociety Page. 

ii. Click Liked. 

v' See First 

iii. Select Get Notifications. 

Default 

iv.Select See First. f||| Done 

Unfollow 
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from harvest to frozen within hours 




Ernborg Products are now avaifable at Leading Stores in Karachi, Lahore and Islamabad 
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Mir ced beef 
Onion (chopped) 

Tomatoes (chopped) 

Bay leaves 
Cumin seeds 
Green cardamoms 
Cfoves 

Turmeric powder 
Red chilli powder 
Coriander powder 
Asafoetk'a (ground) 

Lennon ju ce 

Green chiHies (finely cut) 
Fresh coriander (finely cut) 
Yogurt (whipped) 

Dried fenugreek 

Salt 

Oil 

Tomatoes, big green chillies 


250 grams 
2 
2 

2 tsp 
6 
6 

V 2 tsp 
1 tsp 
1 tsp 
1 pinch 
4 tbsp 
6 

Vi bunch 
V 2 cup 
V 2 tsp 
1 tsp 

as required 
for garnishing 
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Method; 





• Heat oil in a pot and add minced meat, bay leaves, cumin 
seeds, cardamoms, cloves, asafetida and dried fenugreek 
and fry till it gives off aroma, 

• Add onion, coriander, tomatoes, turmeric, red chillies and 
salt and cook for 1 0 minutes. 

• Add yogurt, green chillies, lemon juice and fresh coriander 

and put it on jbrm* mm * mm m m ^ m mm 


* Garnish with tomatoes and green chillies. Serve. 
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W .on pieces 
Yogurt (whipped) 

Onion (fried) 

Dissected coconut 
Almonds (finely cut) 

Poppy seeds 
Saffron 

Ginger/garPc pasie 
Coriander powder 
Red chilli powder 
Hot spice . powder 
Turmeric powder 
Cinnamon 
Green cadamoms 
Fresh coriander (chopped) 
Mint leaves 
Whole qreen 
Oil 


les 


1 cup 
4 tbsp 
1 tb'p 

to 

1 tsp 
Va tsp 
1 tbsp 

1 Vs tsp 

2 tsp 
1 tsp 
m tsp 

1 stick 
4 

2 tbsp 
12 

4 

Vs cup 


I t 


Mix yogurt with coconut, coriander red chilli powder, hot 
spices, turmeric, almonds, poppy seed, and ginger/garlic 
paste. 

Heat oil and fry cinnamon, green cardamoms and mutton. 
Add the yogurt and fry for 5 minutes, then add water, 
cover with lid and cook till it becomes tender. 

Add green chillies, onion, fresh coriander, mint leaves, 
saffron and put it on dum. 

Cook till oil separates, then Irons Fe In a dish. Serve. 
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Bfeef 

Buef stock 
Whole-wheat flour (roasted) 
Ginger/ garlic paste 
Onion (finely cut) 

Star anise 
black cardamom 
Dried ginger nbwder 
Turmeric pbv/eUi 
Citric ac d 
Cumin ieeds 
Nutmej and mace 
Coriander powder. 

Red cbi|li powder 
Salt 
Oil 

Mint leaves, green chillies, 
ginger (Finely cut) 


cups 
4 tbsp 
1 tbsp 
1 
4 
4 

1 t$p 

1 tsp 
V? tsp 

2 tsp 

1 tsp 

2 tsp each 
2 tsp 

1 tsp 
1 cup 




for sprinkling 


Method: 


it ( Jjf \J^fi$AAu 


* Grind finely star anise, fennel seeds, dried ginger, cumin, 
nutmeg, mace and cardamoms in o grinder and sieve. 

* Add red chillies, coriander, turmeric powder, citric acid 
and salt. 

* Heat half cup oil in a wok and fry ginger/garlic paste, add 
half of the ground masala and beef, then fry. 

* Add stock and bring to boil 

* Add whole- wheat Flour gradually, stirring continuously. 

* Heat remaining oil in a trying pan and fry the onion. 

* Remove from flame, add remaining masala and add to -1 

nihari, | ^ I f 

* Sprinkle mint, green chillies and ginger on nihari. Serve. 
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L azany g, 

Chasagna 


Turkey 
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Arbella Pasta produced from 
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Ingredients: 

Chops 

Raw papaya paste 
Brown sugar 
Soya sauce 
White vinegar 
Red chillies (crushed) 

Red chili powder 

Ginger /go rlic (chopped) 

Tomat .» ketchup 

Water 

Salt 

Oil 

Fresh coriander 


% 


V 2 kg 
2 tbsp 
1 tsp 
1 tbsp 
1 fbsp 

1 tsp A 

- 1 I ^ 

2 tbsp 

h cup + as accompaniment 
V 4 cup 
Y 2 tsp 
4 tbsp 

linr ^nrinletinri 


/ l /= 
— 'wfi 


. i?— t ’ 

*' T “ 

T 

lit* 1 /* 



* 

*■?? Ls- 


l/ULj- 

Sy'Ji’d^C^ 

(4—rr^^)wGfc/^ 

A 


Method: 


* Marinate chops with papaya paste and put aside for an 
hour. 

* Heat oil in a pot, add ginger/garlic paste and chops and 
cook for a few minutes. 

* Add crushed and powder red chillies, sugar, vinegar, soya 
sauce, tomato ketchup and salt, cook till chaps are tender 
but don't let them dry. 

* Transfer on a dish, sprinkle fresh coriander and serve with 
tomato ketchup* 
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Mincer* beef 

Red chilli powder 
Hoi spices powder, rice 
Ginger 

Turmeric powder 
Poppy seed, chickpeas (roasted) 
Salt 


■A 

M - 


Gravy Ingredients: 

Ginger/ garlic paste 
Black and green cardamom 
Green chillier 
Onion {finely cuf) 

Mala i 

Tomato paste * 

Cinnamon 
Red chillte powder 
Hot spices powder 
Oil 

Dried fenugreek 


1 tsp 

1 tbsp each 

1 inch ptece 

Vi tsp 

? ;bsp each 
Vi tsp 

2 tbsp 
1 each 

3 I ^ ■ 

1 cup 

Va cup + For garnishing 
1 Vi cups 
1 - inch piece 
1 tsp 
1 tbsp 
Va cup 

for sprinkling 
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Method: 

* Blend chickpeas, nee and poppy seeds in blender. Add 
minced meat and other remaining meatball ingredients and 
mix well. 

* Add 1 tbsp malai and shape into meatballs, 

* Heat oil in a pot and fry onion till golden. Cook all gravy 
ingredients till ail separates. 

■ Gradually add meatballs in gravy and cook on low flame till it 
thickens. 

* Add remaining malai and pat on dum. 

■ Transfer into a dish and sprinkle dried fenugreek, garnish with 
malai. Serve, 
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xican Be # °'ew 


! igredients: 


Beef/ mutton pieces V 2 kg 

Peas W cup 

Potato (cut into thick piece i) 

Onion (cut into th«ck piec s) 1 

Tomatoes (cut into thick pieces) 2 

Carrot (cut into thi pieces) 

Cumin seeds 
Oregano 

Block p ^pper (crushed) 

Dried, round red chillies 
Fresh red chillies 
Garlic chopped) 

Red chi li powder 
Water 
Salt 
Oil 

Fresh coriander (chopped) 


Method: 


* Blend dried round red chillies, fresh red chillies, garlic and salt 
with some water in a blender. 

* Heat oil in a pot and fry onion till it softens* 

* Add meat, tomatoes, blended mixture, oregano, cumin seed, 
black pepper and red chillies and fry. 

* Add water and cook till meat is tender. 

* Add potato, peas, carrot and tomatoes and cook till potato 
pieces a re ugh ^ mm m mm m 

* Transfer in a dish and sprinkle fresh coriander. Serve. 
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Minced beef 

V2 kg 

Eggs (beaten) 

4 

Onion (finely cut) 

1 

Garlic (finely cut) 

4 loves 

Curry powder 

2 tsp 

Red chilli (crushed) 

I tsp 

Spring onion (finely cut) 

cup 

Breadcrumbs 

2 cups 

Salt 

to ■ *iste 

Oil 

4 tbsp 

Topping Ingredients: 

Potatoes 

V? kg 

Black pepper powder 

Va tsp 

Salt 

to taste 

Oil 

2 tbsp 


Method: 


* Heat oil in wok and lightly fry minced meat, onion and garlic. 

* Add curry powder, red chilli, little water and salt and cook for a 
few minutes. Put it on dum. 

* Add spring onion and transfer into a bowl and allow to cool. 

* Add eggs and breadcrumbs and mix. 

* Transfer into a baking dish and place in pre-heated oven at 
1 80°C for half an hour. 

* Boil potatoes and save V* cup of its water. 

* Mash potatoes with its water and add topping ingredients. 

* Place mixture In a piping beg and garnish minced meat with it. 

* Place baking dish in over fo r i 5 minuses more; j \ 

* Cut toaf into pieces and serve. 







] ngred rents ; 

Beef/ mutton pieces 
Tomatoes (chopped) 

Onions (Finely cut) 

Green chi flies (finely cut) 

Cloves 
Cinnamon 
Black cardamom 
Green cardamoms w 

Bay lecf 

Red eh Hi powder 
Red ch fi (crushed) 

Turmeric powder 
Hot spices powder 
Ginger paste 
Garlic paste 

Fresh coriander (chopped) 

Salt 
Oil 

Green chillies, coriander, ginger (finely cut) 

Method: 

■ Cook all the ingredients except oil in 1 cup water in a pot 
on low flame till meat is tender* 

* When water dries add oil and fry. Then add little water 
and put it on dum, 

* Transfer in a dish when oil separates, 
chillies, coriander arid ginger den/e. 


Vi kg 
4 
2 
6 
3 

1 - inch piece 

I 

I 

1 top 

1 tsp 
Vi tsp 

2 tsp 

1 tbsp 

2 tsp 
2 tbsp 
to taste 
Vi cup 

for garnishing 
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Strea meat 

Ingredients: 


F* ^ ■ 4 


Mutton pieces (dasti) 

i kg 

Onions (finely cut) 

a /y 

Tomatoes (finely cut) 

|y^ 

Red chilli (crushed! 

1 bp 

Red chilli powder 

1 fn^\ 

Turmeric powper 

1 tsp 

Hot spices powder 

1 Tsp 

Ginger/ g « riic paste 

2 ttasp 

Salt 

to toste 

Oil 

Vi cup 

Hot spices powder, ginger 

for sprinkling 

Fresh cori coder 

for sprinkling 
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Method: 


* Heat oil in a pot and fry onions till it becomes golden, 

■ Add mutton and ginger/ garlic paste and fry for 5 minutes. 

* Add all the other ingredients except tomatoes, 

* Add water and cook till the mutton is tender, 

* When water dries, add tomatoes and fry, leave on medium 
flame till meat is tender 

* Transfer in a dish. Sprinkle hot spices, ginger and fresh 
coriander on top. Serve. 
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Ingredients: 


Minced beef/ mutton 
Grom flour (roasted) 
Ginger (chopped ] 
Green chillies 


kg 

/4 cap 

2 tbsp 
4 




Red chilli powder 

1 tsp 




e 99 
On ion 

i 



t 

Hot spices powder 

2 tsp 



r IP 


Fresh cot iander 
Lemon iu ce 
Salt 


Clarified butter 
Onion rings, lemon 
Tomato slices, mint leaves 


2 tbsp 
4 tbsp 
2 tbsp 
1 tsp 
1 Va cup 
for decoration 
for decoration 


Method: 

Chop all the ingredients except gram flour and egg in a 
chopper and transfer into bowl, add gram flour and egg. 
Shape them Into seekh kebabs. 

Heat clarified butter in a frying pan and fry seekh kebabs, 
Transfer on a dish and decorate kebabs with mint leaves, 
onion rings, lemon and tomato slices. Serve. 
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Ingredients: 

Mutton pieces 
irons (finely cut) 
Dried, red round chillies 
Garlic (peeled) 

Ginger (chopped) 
Yogurt (drained) 

Cloves 

Blade cardamdms 
Cinnamon 
Bay leaves 
Black peppercorns 
Cumin seeds 
Salt 


ju 700 
j>5 

ut \2 ufyjUA/S 

jJ ) _• j j* 

jpif# 


700 grams 


i&b 


Clarified butter 
Oil 


5 tbsp 
3 tbsp 


j jt 3 0 
jfl 

if” v - 




Method: 
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* Soak red chillies in warm water for 10 minutes and blend 
with garlic in a blender, 

* Heat oil in pot and fry this mixture till its oil separates, 
remove from flame. 

* Heat clarified butter in a separate pot and fry claves, black 
cardamoms, cinnamon, bay leaves, black peppercorns and 
cumin seeds till they give off aroma, 

* Add onions and ginger and cook till golden; add mutton 
and salt and cook for 10 minutes* 

* Add yogurt and cook for 5 minutes, then add red chilli 
mixture. 

- Cook on low flame with lid on.J 

* Transfer in a dish When mutton is fender and oi separates. 
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Meatball Stew 


Ingredients: 

Mince beef 

Capsicums, tomatoes (cubed) 
Onions (chopped) 
Breadcrumbs 
Oregano 

Tomatoes (chopped) 

Hot sauce 

Red chilli powder 

Ginger/ garlic paste 

Salt 

Oil 

Parsley 


1 ffesp 
to taste 

1 cup + for frying 
for sprinkling 


Method: 




Heat oil in a wok and fry the onions golden, remove half 
the onions. 

Mix mince with ginger/garlic paste, breadcrumbs, half the 
onions, half the red chilli powder and salt 
Shape mince into small balls, skew a meatball, capsicum 
then again a meatball, tomato and finally another meatball 
onto a wooden skewer. Repeat process. 

Heat oil in frying pan and fry meatballs till golden; remove. 
Cook tomatoes, oregano, remaining red chillies, hot sauce 
and salt in remaining fried onions wok and remove in a 
serving dish. Place meatballs on top and sprinkle parsley 
and serve. 
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Balsamic Roast Beef 


Ingredients 4 

Beef pieces (.boneless) 
Beef stock 
Balsomk vinegar 
Worcester shire sauce 
Soya s iuce 
Honey 

Red chillies (crushed) 
Garlidfchopped) 

Fresh coriander leaves 


1kg 
1 cup 
H cup 
1 tbsp 
1 tbsp 
1 tbsp 
Vi tsp 
4 

for sprinkling 


Method: 
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* Mix all the ingredients except beef stock in a bowl 

* Put beef pieces in the mixture and lightly pierce with a fork, 

* Cook beef with stock in a pot or in a pressure cooker. 

* Take out in o plate when beef is tender. 

* Cook the remaining gravy in a frying pan for a while and 
transfer in a bowl. 

* Sprinkle fresh coriander leaves on beef and serve with 
gravy. 
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Kefela Gosht 


Ingrediants: 

Mutton pieces 

Cumin seeds 

Coriander seeds 

Di led, round red chillies 

Fenugreek seeds, mustard seeds 

Red chilli powder 

Cinnamon 

Green cardamoms, dev© 5 
Bay leaves, onions [f : nely cut) 
Desiccated cocorCi 
Poppy seeds 
Black peppercorns 
Ginger (chopped) 

Garlic (chopped) 

Curry leave , green chillies 
Turmeric pcwder 
Tomatoes {fi nefy cut) 

Water 

Salt 


V 2 tsp each 

1 tsp 

2 pieces 
6 each 
2 each 
M cup 

2 tbsp 
12 

2 - inch pie< 

15 

\ 0 each 
1 tsp 
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oil 

Fresh coriander 


Vz cup 

for sprinkling 
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Method: 


* Blend ginger, garlic and green chillies in a blender. 

* Heat oil in a pot and fry cumin seed, coriander, red chillies, 
fenugreek seeds, cinnamons, cardamoms, cloves and bay 
leaves. 


* 
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* Add coconut, poppy seed and black peppercorns and cook 
until coconut changes colour; allow to cool and then grind. 

* Fry mustard and curry leaves in the same pot, add onions and 
cook till light golden. 

* Add mutton and green chilli mixture, tomatoes, turmeric 

powder, red chillies and remaining ingredients and cook till 
oil separates, s , t . 

* Add water and cook wi n lid covered, add coconut mature 
when meat is tender and put on dum, 

* Sprinkle fresh coriander and serve. 
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ingredients: 


Mutton poye 6 

Grom lentils Va cup 

Green cardamoms 

Ginger/ garlic pcislh 4 tsp 

Onions (raw paste) J 1 cup 

Kashmiri red chillies 7 

Coriander powder 2 tsp 

Hot spices powder - 1 tsp 

Tomato (finely cut) 1 

Water 2 cups 

Salt to taste 

Oil Vi cup 


6 
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Method: 

Cook paye, gram lentils and water in pressure cooker till 
the cooker whistles thrice. 

Heat oil in a pot and fry cardamoms, ginger/garlic paste, 
onion, red chillies, coriander and hot spices for a few 
minutes. 

Add tomatoes and cook fill oil separates. 

Add paye and salt; cook for 5 minutes and serve hot. 
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Ingredients: 

Mutton pieces 
opinach (finely cut) 
Green chillies 
Bay leaves 
Cloves 
Cinnamon 
Green cardamom? 
Black cardamoms^ 
Cumin seeds 
Onions (finely cut) 
Gadic (chopped) 
Ginger/ garlic paste 
Red chilli powder 
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Olive oil 

Ginger (finely cut} 


4 tbsp 

For sprinkling 


Method: 


Boil water in a pot and blanch spinach in it, take out and 
drain. 

Finely blend spinach with green chillies in a blender. 

Heat oil in a pot, add all the ingredients except spinach 

and salt and fry mutton on high flame 

Add 2 cups of water and cook till meat is tender 

Add spinach and salt and fry for a while; sprinkle ginger 

on top and serve. 
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Sweet Mutton Ckmua 

Inci ^dients: 


1 ^9 

2 tbsp each 
1 tbsp each 
2 /a CUp 
1 Va cups 
Vz tbsp er ch 
V 2 tsp eac i 
7 

1 tsp 

1 tbsp each 

Va cup each 

2 cups 
to taste 
] A cup 

far garnishi ng 

Method: 

Cook mutton with whole hot spices, water and ginger/ garlic paste 
till tender. 

Heat oil in a separate pot and fry mutton with green and black 
cardamoms. 

Add yogurt, red chillies, kashmiri red chilli powder, onion, 
coriander powder, black cumin, black pepper, hot spices powder, 
poppy seeds and cumin seeds and cook till oil separates. 

Add dry fruits and jaggery, cook on low flame till mutton is tender 
and oil separates. 

Transfer qorma in a dish and garnish with almonds. 


Mutton 

linger/ garlic paste, coriander powder 
Whole hot spices, red chilli powder 
Onion (fried) 

Yogurt (whipped) 

Kashmiri red chilli powder blac 1 <_umin seed 
Black pepper, hot spices powder 
Green cardamoms * 

Poppy seeds 
Cumin seeds. Jaggery 

Almonds, coconut, dried dates. cashew nuts 
(fried and crushed) 

Water 

Salt 

Clarifiec butter 
Almonds (Finely cut) 
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Minced beef 
Macaroni (boiled) 
Ginger/ garlic paste 
Onion, carrot (chopped) 


[choppt 

Capsicum (chop aerl) 
Spring onion (finely cut) 


1, 


Garlic (ch O pped) 

Mixed herbs 
Black p epper powder 
Red chilli powder 
Tomato paste 
Soya sauce, chilli sauce 
White inegor 
Beef stock 

Cprnflour (made info paste with water) 

Salt 

Oil 


1 

2 

4 cloves 
1 fbsp 
1 tso 
1 tep 

1 cup 

2 tbsp each 

1 tbsp 

2 cups 
1 tbsp 
to taste 

3 tbsp 


Method: 

Boil minced meat with ginger/garlic paste. 

Heat oil in a wok, fry garlic till golden and add tomato 

G y 
a 

well. 

Add minced meat, carrot, onion and capsicum, and cook 
for a few minutes more* 

Add cornflour till It thickens and add macaroni and spring 
onion. 

Transfer on n dish and serve. 


- . ? 

I iste, soya sauce, vinegar, chilli sauce, red chilli powder, 
ack pepper, beef stock, mixed herbs and salt, and fry 
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Sheesh Kebab 
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Ingredients: 

Undercut [cut into cubes) 

Garlic (chopped] 

White vinegar 
Onion (chopped) 

Black pepper (powdered) 

Salt 

Oil 

Cucumber, tomatoes, lettuce leaves 


W kg 
1 tsp 
I tbsp 
Vi cup 
1 tsp 
to taste 



2 tbsp 

for decoration 
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Method: 

Mix undercut, garlic, black pepper, vinegar, onion, oil and 
salt and put aside for ? hour. 

Pierce undercut pieces onto wooden skewers. 

Heat grill pan and grease with oil, cook skewered meat 
from both sides ana remove. 

Transfer on a dish, decorate with cucumber, tomatoes and 
lettuce leaves. Serve. 
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Method: 


'/2 kg 
1 tbsp 
Vi tsp 
'/2 tsp 
V 2 trp 
1 ^ 

5 

to tasit- 
to taste 
3 tbsp 

for garnishing 




areen Minced Chilli 

Ingredients: i% 

Minced beef/ mutton 
Ginger/garlic paste J 
Cumin seeds froastod and crushed) 
Coriander seeds (roasted and crushed) 
Turmeric powder 
Onion (chopped) 

Green billies (Finely cut) 

Black pepper (powdered) 

Soft 

Oil 

Fresh c >riander, ginger (grated) 


• Heat oil In a pot and cook onion and ginger/garlic paste 
for a few minutes in it, 

• Add minced meat, turmeric, coriander, cumin, block 


r and salt and cook till water dries, 
gre 

Transfer on a dish and garnish with ginger and fresh 


peppe 

* Aad green chillies to the minced meat while cooking, 
er on a dish an 
coriander, and serve, 
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Brail* Masala 

brain 

Black pepper 
Turmeric powder 
Ginger/ garlic paste 
Hot spices powder 
Cumin seed (crushed) 
Coriander (crushed] 

Red chilli (crushed and powder) 
Onion, tomatoes (finely cut) 
Green chill es (finely cut} 
Fenugreek eaves 
Cinnamon 
White 


if J 

0*1 yLTA)Jttfy 
( J* jCtv Pl/-y\£/t 
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vinegar 


Fresh cone ider, ginger (finely cut) 
Lettuce leaves, tomatoes, 
lemon (slices) 
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Method 




Boil water, add brain, 1 tsp turmeric, cinnamon, half the vinegar 
and bring to boil De-vein brain. 

Heat oil in a pot and fry onion and ginger/garlic paste. Add 
cumin, coriander, tomatoes, remaining turmeric, crushed and 
powder red chilli, hot spices and cook for some time. 

Add green chillies, remaining vinegar, fenugreek, black pepper 
and salt, and cook till oil separates. 

Cut brain into pieces, mix in masala and put it on dum. 

Decorate dish with lettuce leaves tomatoes and lemon, put brain 
masala on it, sprinkle fresh coriander and ginger and serve. 
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* j red tents: 


Undercut {1 piece) 
Chicken liver 


Puff pastry dough 
Garlic (chopped) 


Mustard paste 
Worcestershire © 
Rosemary 


■99 

ifack 


Black pepper (crushed) 
Water 
Salt 
Oif 


I kg 

250 grams 
250 grams 
*2 cloves 
1 tsp 
3 tsp 
Vd tsp 
11 

1 tsp 
] cup 
to taste 
1 tbsp 


Met! iod 


Mix ur dercut with garlic, Worcestershire sauce, black pepper, 
rosemary, mustard paste, oil and salt, put aside for 2 hours. 
Heat a large frying pan and saute undercut from both sides. 
Put undercut with mixture in pot, add water and cook on low 
flame till tender. 

Remove in dish and keep it cool. 

Soak liver in hot water and then cold water. 

Pat it dry with kitchen roll papers and blend with black pepper 
and salt in blender 

Roll dough lengthwise and spread liver mixture on it, place 
undercut on top of it and make a roll, covering the fitlinq from 
all sides, 

Brush beaten egg on roil Put in baking dish and place in 
pre- heated oven at 230°C for 12 minutes till it turns golden 

and serve. ;*! M M M #■' — r ~ P I 
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Jgiidoori Boti 

Ingredients: 

Beef/ mutton pieces 
Ginger/ garlic paste 
Yogurt (whipped) 

Turmeric powder 
Red chilli powder 
Red chilli {cr jshed) 

Black peppc [crushed) 

Hot spices j: :>wder 
Cumin seed crushed) 
Coriander (crushed) 

Nutmeg (po vdered) 

Saffron 

Lemon 

Papaya paste 

Salt 

Oil 

Green chillies, ginger (finly cut) 
Salad, roita 

Method: 


Vt tsp 

Vi tsp 
1 pinch 

1 pinch 

2 

1 tbsp 
to taste 
1 tbsp 

for sprinkling 
as accompaniment 
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x h cup 
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Vi tsp 
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* Mix ail the ingredients with meat and put aside for 5 hours. 

* Put meat in baking tray and cook in pre-heated oven at 
1 50°C for 20 minutes. 

* Take out if meat is tender, otherwise bake again for 1 0 
minutes. 


* Sprinkle green chillies ar*d ginger, serve randan boti with 

salad ana raita 
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^Kofftka Bailami 

A/r'ctball Inale fceirf L 

Beef/ mutton pieces 
Block pepper (powder), poppy seed 


.ger 

Garlic 


Vi kct 

1,j!Sp 
1 inch piece 
4 cloves 


hi 


jr 


. t 


Gram flour (roasted] 
Hot spices (powder) 


Nutmeg and mace (powde od) 
Almonds 


Green chillies 
Fresh coriander 
Onion, ego 
Salt 


Onion (fried) 
Yogurt (whipped) 


Almond* 
Turmeric powder 


Red ch Hi, black pepper (powder) 
Cumin seeds, coriander seeds (powder) 
Salt 
Oil 

Ginger, fresh coriander, 
green chillies (finely cut) 

Method: 


I tbsp 
Vi tsp 
1 pinch 
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15 

Vd tsp 
1 , 1 tsp 
14, Vi tsp 
to taste 
3 tbsp 


for garnishing 


* Blend well all the meatball ingredients except eggs in blender, 
then add egg to the mixture, 

* Cover one almond each with mixture shaping into o meatball, 
repeat process, 

* Blend well yogurt, onion and the 15 almond in a blender, 

* Heat oil in a pat, cook yogurt mixture for 5 minutes then add 
coriander, black pepper, turmeric, red chilli, cumin seed and 
salt, cook till it fafli fc 

* Add meatballs on low flame and cook for 1 0 minutes. 
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* Transfer into a bowl ind garnish with green chillies, fresh 
coriander and ginger and sB 
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MURREE BREWERY 



:qni*iwd 


FX> BA K I ST> AN 



rt 




Mvt 


J«j. ' 











A«Vl>;y/ ^ t/i ' Ug&jfoC- ' 


i/" 


Z-jO/a- tr iTjj^i-l £/$ lf‘“-*-£\J’t/\’ , ^t!^. Jl£s Jvle flji/.v J|^’ 

JtZLjjih L.x/-J J* 

-*T — Sfty*£- JirSst'jLsm jL/.vifjQ'i$> fsC/^JUvfi., i&so 
i,jyij r'vj J<=~ t/i >t£ Jjll> v! (_/> S-Oi Jj’’£^j t /fJi^i_^ir( f ii>*‘L>'''y A" 

£SjTisL;l ,:'. j ',/ wH ,' u/ '." . • 7tf>i te^&, 0 £ i— >lf ju'lt'wT^ ,- iJ^i/ v* 

(✓ r -* Ui/f'-'j'U-'vl J , ft !•-<?- ifJ’ifitL- .'tju-'c ^'U>I Jtfi&jt W^lyiu'lj^* J70j)X/ift U UjCy^^ijAjI 

t-e u»«£i <>VV . £/«£*£. iU -^ ^ 

<~L?i/' , £- „ ■ 2~Uj^ w _: _ii ft- 10^L'/:4}ll»c£l ^/u^:(ijlr. wvi^i. ij"3 


J.*- — y Sft/ .'rLJ^ 1 -^ t> ( Ji->? /iJ7? Jj. j w. 1 j uv y 7 J ^, !,*■ i 1 .>r \j: J'Jj^r.f-/ 


- w-J ■— w '" y *-=- ‘—~ Y .'-'L ^^.^*7^20 JiJ' --> 1 K~ - 


^ j/U uV'Jt yi.u.^7' ,/f,;i>- 77- ^i JiAkXj '/<B\,-u 7 j& ^tr-,, 4 ^ 

^ ™ * * * * t* ^ « fc 

£-<£/;'• tf~Jl j'^- 6 — \>/* iM^f q# ‘ot/fifi ‘J 1 LC i>. VJii 7 /j.'v^ Jus Jj/9f)wj)wiij^39LT 


J ft-? ,_A7 7' , jZ^-/[} \J\X*\)\^jt\i>ji/jsjO. , b / ‘ -r-' ftH *- ftj-^ LVJj> 6Qjft£ 13^ JJpftL'.t 

l7 If UiV*’ t- £ Uvjl J^jIq j>* (j fj/ Jj,if uj’/'y Jfi£_ 


t'uijrjt £-jJ/ , / rJ y&v->.,£L- Jft4o j: c jpj' 1 ifeut uV'-A^ Jj ^20 islf? t rJ^-cJi 

- > . jC ' . 1 ^ K ' T 


■ ; vj 2 - .< clv i/'io ^ j >y Jj J '/ f /i^ 


J>-;/ ? 




-^fc'jrJ'fJ^y b tfJnjtu&£ /Sou 45 *4—40 

*L lT ^ Xf/ J 

'Ali^KJtrnim 

MASALA 83 HEALTH 


WVW.PAKSOCIETY.COM 
BSPK.PAKSOCiETY.COM (MS(i£fi3M6251 


PAKSOCIETYl f PAKSOCIETY 










0 & i i&'p vmjAw 

L i & i Xi ^^ V ^ Pj ^ u ,^- Mi , < J ^ fjs> r Lj ' Jii&M 

^' Y ‘ L /"^ llfL- ' J ,/'-i " tj ~ jfyi ' ''-./* 
SUif^nt {?■ »> * jl-; '4 j?.j?j \ g£ s if ^ >1 

v' s *^JZ- ,^' J$yud_/£f>>- S^J/L. \£*?\j\ -S ■^'■■-- >i k 
IStysC I 949 Ji> J/f '.* ; 

UfV “<£.»'*>'' J fy *& ifr &( s % jS&i L - Jj ^ 


jyyOy 


K(jftyC y jf » JL> J tfy^LH c/ /* 

y ^y?(j/L L J \j*i £ t^Oyiy (J^ j-s J tjjr z_ ) & i fO U^y*l^ <C ^ £ 
J^bss U 15 J J/- 1 f )/£*/ t/^ * J ly g/ J U //^ jy 

1 (J^c/ i f* fc -*}* ^ j 1 ) J[ y* 

^c^i) l* ^ ^ tii y ;^y J jjjJ T .vy t>Oy * 1 j c& f .^> r y; .iM 

J J \^i |^?<y I L*^ ■/- y ^/v^Jv Ly -^VijOi; ^ i_ J ^ » > ' J/ r ' P n .di jj? K 

J J* l (J L&J iydl I l 1 vi J j>' J yj 1 J < ti J*" <£? ll Jtfr i- 

y y"j /jc y j/ji' iu* Ji& j \jt z*j *m £- fo? j 1 e^>? (J 1 

... ffc - " 

, LyT li U? ^ ^ r c, 1 i^V . 


<r-jkV'- 


WWW.paksocietV.com 

rspk.paksocietY.com 


[QNBlNE^ IjlBWRja 
Ieo^pa'kista'nB 






^ ^ 1 1 k' f ^ f k/i^vL' j> ' \s^j T f*y 1 ij£ iX v 1 i^.'j r 

Jt^ji Jl^>: / j ? t l & J^/iiiii r 

J 7 j l/l^V (Jlr £_ U /v* < 9 £ i > x y=3l*Ui* X j j^V Jj 

J ^ r *_ iJiV [£ J * f U 1 * J IfjOj/^Zl wi < tfij U f 0 «iTJ tf ( 

(j/j L»J i felj J 1 Lt/ oU'L^iJr 

*/&ts£y'sj'-£- ^ *,* ?-/ 

lX j UU A/L Li^ 1/ U J 

3 %i I j J ilk-; /£- 

- £, J 1 iXru l L^ ! ii_ ^ i\J l f 





www.paksociety.com (gR TOR Qgg^a^ 

RSPK.PAKSOCIETV.COM {^®3S^3£S 


f PAKSOCICTV 


1 *■. 


^iZ s 1 7 (Ju-w 2 ^X » ^ '\^—w r '/ 

? j£jL*X — C. j ji JjiyitC j*\r*, 

B L if 


(/V‘£ $£*>£& 

l£ A- i^ 5 lP^ 3 S!!!^?f!^L^ 1 


* ? 1 7 (j jr^ 


k, 

XV ^x v " o 


iL. c/^ / » fv r - ■ ~ ^ , -* f *f £/ vj Q L r * 1 j JV -* c r O 7 # 

cf &y ( j L£ ; l i-* y - ?&i/i 

ity^d^ty -' * l. ; * **Q{ ^ (£ 

L,/t ^ 'ighf +i 0 hi if 

J >*v-5»^ v- r ^ X f f' ( >^U- 

J * 4 - jJ IJ? \*—\J x /£ lA l£ J r iJ 

v*J J/U JJlSsf&' 
- ij y X 


zl^/L 




r z^o-6 »— Jy jAuJl 

■ ** ■ # + ■■ 

ifj-iX/ Jy &j: 


. 1 w’ L^j 


o'- k r ’/^ o^WXi ^ j X/ i j! l/^ 1 't^y? 

£■ j b i j — r* xV’w ^ i — y 1 ^ ^ iris, y 

jT-i/it/^j! lt*v j > ji ^ 1 

^ U>X U^'d f — f fj 3 i 

^'c/L ; >> cX H > X ^ C'^ v'" ^ 4r- j ^ : ‘ J 








pN IilNfl lil B RftR.Yj 
FRO Rj BA K 1 ST aLn ■ 


)?£...£'> rfis^s 1 l^^'Lf.t' if'lfiafiCfe 

F if LL (Papain) g?<j- (^' 3?i j>si>S.yi£ |s i — fZ-txi_fl&„ti j?i 
iJ^^nj^.rjC,^' 1 % t|£ il -i. \rffM±-JJ'^/j'*- 
i_f>i b&Jtr&\ '/i f JP$‘X$t£vr T 

Zr-<j$- Sf, tJrUtji A 

-Ji Jt\ji 

t^S*/.!*. tx Ak?»V'atf /ty/i0r , 
- 4 - *'l 4> l>jy 1 j JW Ul. L? Wtf^T^ '£» 


4_ C/ tA __ / ^ > j „ r ti £'- V ^ r^ 1 f yj * _*j£ 

- ij #4— t/if >ig^_ tv 1 Y J f / \j &d 

' wV ^iJi_ fifl/ 

icT* 

j g, i_y ^y jr’ 



*Ti V ■fcj 

SW] 



[ * X H 

«i *ji 

> »T.^ 


sa 

SuS 

AKl] 











- ■ 

it 




FRESH - 5:00 P.M , REPEAT - 12:30 A.M (TUESDA 
LOCAL : 021 - 32632702 , INTERNATIONAL : (+9 
' ‘ 7 WW“PA C E 

SBrnm WJa Um Wl 






Wltfrf.PAKSOCIETV.COM 

RSPK.PAKSOCIETV.COM 


TO SATURDAY) 






1 


K 








&Z 5-n 








‘.fW 




Mr 

r t/ /fA/ufi Jh 

J -* f O J 7L- * Ll» 

jtfts U' w Oj* 1 (jo i i\js£ &>/*[ J (jr l/t_ u- 


wCj^’W 1 


( jClA )j£ft$A 


41^-HOi 

T 

life-ff J= 

J__ jr C (if L*- 1 Jk j L ) L>' J/ 1 w ,^v‘ 0,-T 


wU 


/*A 

B 



>j£4 

(^x£S,0s'J 

1 

V 7 v - 

a / *yt ^ j j f l>5 

-'li'L- *S' 

v T V 



&/J d 


Prawn Gravy 

Ingredients: 


Prawns 

Vi kg 

Leman juice 

2 tbsp 

Tomatoes (finely cut) 

4 

Cumin seeds 


(roasted and powdered) 

1 tsp 

Red chilli powder 

1 tsp 

Red chilli (crushed) 

1 tbsp 

Ginger/ garlic paste 

1 tbsp 

Green chillies (Finely cut) 

4 

Salt 

to taste 

Oil 

1 cup 

Green chillies, fresh coriander 


(finely cut) 

for garnish mg 

Si Hfiiffm 


PJM “ ** " " * 


Method: 

* Heat oil in a pot, fry prawns for 5 minutes and remove from Flame. 

* Add tomatoes and ginger/garlic paste, when water dries mix red 
chillies, cumin seeds, green chillies and fry. 

* Add prawns, red chilli powder, lemon [uice and salt, fry and 
transfer in a dish. 

* Garnish with green chillies and fresh coriander. Serve, 
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Ingredienrs: 

Cottage cheese (cubed) V 2 kg 


Onions (finely cut) 

Tomatoes ( finely cut) 

Lemon juice 
Dried mango slices 
Turmeric powder 
Red chilli powder 
Gmger/garlic paste 
Salt 

Oil 

Fresh coriander, green chillies 
capsicum, lemon for garnishing 


3 

2 

2 tbsp 
B pieces 
1 tsp 
1 tbsp 
1 tbsp 
to taste 

Vi cup + for frying 


10 


HANOI 


Method: 

* Heat oil in Frying pan, fry onion till golden, then mix ginger/ garlic 
paste, turmeric powder, red chilli powder, dried mango slices, 
tomatoes and salt, cook on low Name till water dries, 

* Heat oil in a wok, fry cheese golden, spread frying pan mixture on 
it, add lemon juice. 

* Garnish with fresh coriander, green chillies, capsicum and lemon, 
Serve, 
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Vegetable Jaifrezi 

Ingredients: 



Peas 

Cauliflower's flowers 
Potatoes (cubed and fried) 

Carrots (cut in round) 

Onions (cut into thick pieces) 
Green chillies {cut lengthwise) 
Capsicums (cubed) 

Dried, round red chillies 
Cumin seeds (roasted and ground) 
Black pepper (crushed) 

White vineqar 

u/u/i 


HAND! 



Ginger (finely cut) 

Tomato ketchup 
Tomatoes (blended) 

Salt 

Oil 

Fresh conanderf finely cut) 


1 tbsp 

1 tbsp 

2 tbsp 
to taste 
V? cup 

for garnishing 


Method: 

* Heat oil in a pot, fry red chillies and add carrots, peas, cauliflower, 
onions and cook, 

* Mix ginger, green chillies, black pepper and salt, cook for 5 
minutes and odd potatoes on top of vegetables. 

* Add tomatoes cumin seeds, vinegar and put it on dum, 

* Transfer vegetable jaifrezi on a dish and garnish with fresh 
coriander. Serve. 
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Darbari Gosht 

Ingredients: 

Mutton leg (pieces) 

Onion (first ly cut) 

Black cardamom seeds 
Garlic 

Ginger paste 
Tomato paste 
Green chill ies (finely cut) 

Fresh coriander (finely cut) 

Salt 

Oil 

Chaarmaghaz, fresh coriander (chopped) 

Masala ingredients 

White vinegar 
Mustard seeds 
Poppy seeds 
Kashmiri chillies 


DA WAT 


Vi kg 

1 

1 rsp 
5 doves 
1 tbsp 

3 tbsp 

4 

Vi bunch 
to taste 
4 tbsp 

for sprinkling 


2 tbsp 
Vk tsp 

Vz tsp 


Cinnamon 
Sesame seeds 
Black pepper 
Bay leaves, cloves 


Method: 


1 tsp 
1 tbsp 
Vi tbsp 
3, 3 each 



* Roast all the ingredients except vinegar on an iron griddle and 
blend it with vinegar in a blender, 

■ Marinate meat with blended ingredients and put aside for 5 
hours 

* Crush garlic with salt. 

* Heat oil in a pot, fry onion till golden and add ginger and 
chopped garlic marinated meat and the other masala 

edients and 

3 some water and cook till tender 
Transfer in a dish when the oil separate? soi inkle fresh 
coriander and choarmagha? and serve. 
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Grilled Hawaiian Beef 

Ingredients: 


Pasanday 

V% kilo 

Garlic paste 

1 tbsp 

Pineapple pieces (chopped) 

V 2 cup 

Capsicum (finely cut) 

1 

Green chillies (finely cut) 

4 

Fresh coriander {finely cut} 

Vi bunch 

White vinegar 

3 tbsp 

Black pepper (crushed) 

1 tsp 

Brown sugar 

2 tbsp 

Kinnow juke 

V 2 cup 

Pineapple juice 

Vi cup 

Salt 

to taste 

Butter 

2 tbsp 

Olive oil 

3 tbsp 

Oil 

greased 

Pineapple, tomatoes [chopped] 

for garnishing 


jQ D A w AT 


Method: 

■ Mix kinnow juice, pineapple juice, olive oil, brown sugar, black 
pepper, garlic, vinegar and salt in a bowl, 

* Soak pasonday in the above mixture for 2 hours and put aside, 

* Brush oil on grill pan, heat and cook pasanday from both sides 
and remove on dish. 

* Decorate dish with pineapple pieces, 

* Melt butter in remaining pasanday sauce and cook till it thickens, 

* Add fresh coriander, capsicum, green chillies, pineapple and salt, 

cook till oil separates and pour over posanday, decorate with 

tomatoes. mm wm m m a 
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Beef Nuggets 


Ingredients; 

Minced beef 

Cornflour 

Breadcrumbs 

Black pepper [crushed] 

White pepper (powdered) 

Garlic powder 

Eggs (whipped] 

Chinese salt 

Salt 

Oil 

Lettuce leaves, tomatoes 


300 grams 
Vi cup 
1 cup 

Vt tsp 
Vi tsp 
Vi tsp 

3 

V 2 tsp 

to taste 
for frying 
for decoration 


Method 


* Mix minced meat, garlic powder, black pepper, white pepper, 
Chinese salt and salt in a chopper. 

* Add eggs and make small nuggets out of the mixture. 

* Coat first with cornflour, eggs and then breadcrumbs- 

* Heat oil in frying pan, fry nuggets on low flame from both sides. 

* Decorate serving dish with lettuce leaves and tomatoes, transfer 
nuggets and serve. 
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Mutton Macaroni Pie 

Ingredients: 


Mutton pieces 
Macaroni Boiled) 
Ginger (finely cut) 

Carrot (grated) 

Onion (chopped) 

Green chilli (chopped) 
Refined flour 
Eggs (boiled/ sliced) 
Sugar 

Hois in sauce 

Oyster sauce 

Sweet chilli sauce 

Cheddar cheese (grated) 

Salted biscuits (crushed) 

Water 

Salt 

Butter 


Vs kg 

1 cup 

1 tbsp 

1 

1 

1 

2 tbsp 

2 

1 fsp 

1 tbsp 

1 tbsp 
V 2 cup 
V 2 cup 

2 cups 
5 cup' 
to taste 
56 grams 


Method: 

* Cook mutton in 4 cups of water, add ginger, onion, green 
chilli, carrot and salt. Cook till meat is tender 

* Shred mutton and transfer in pyrex dish with vegetables. 

* Melt butter in wok, fry flour and remove from flame. 

* Add remaining water and salt to the refined flour, cook 
and stir till it thickens and pour on minced meat and mix, 
Spread eggs on it. 

* Mix sweet chilli sauce, sugar, hoi sin sauce, oyster sauce 
and macaroni In a wok and spread in dish. 

* Layer cheese and biscuits and put it in pre-heated oven at 
1 80°C for 20 minutes and remove. 
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Paye Choi ay ^ 


Ingredients: 


Mutton paye 

6 

Onion (fried and grind) 

Vi C Up 

Ginger/garlic paste 

2 tbsp 

Red chilli powder 

1 tbsp 

Turmeric powder 

1 tsp 

Hot spices powder 

1 tsp 

Yogurt (whipped) 

\ cup 

Hot spices powder 

1 tbsp 

Water 

8 cup 

Sail 

to taste 

Oil 

Vi cup 

Fresh coriander, green chillies, ginger 

for decoration 

Chickpeas Ingredients: 


Chickpeas (boiled) 

2 cup % ad g 

Ginger/garlic paste 

1 tsp 

Tomatoes (paste) 

W\ M m 


> ;] MASALA MORNINGS 


Onion (raw paste) 1 

Cumin seed (roasted and grind) 1 tsp 

Hot spices powder Vi tsp 

Oil 1 tbsp 

Method: 


* Heat oil in a pot and fry all the ingredients except 
chickpeas. 

* Add chickpeas and 1 cup water, cook till tender. 

* boil paye, turmeric, hot spices, water and salt; in a seprate 
pot, cook paye till tender, 

* Sieve the stock, set aside paye. 

* Heat oil in o pot. Fry ginger/garlic paste, red chillies, hot 
spices, onion, yogurt and salt. 

* Add paye, fry well, then add stock, cook till it becomes 
thick. 

* Add chickpeas and cook for 1 5 minutes, transfer in a dish, 

* Garnish with Fresh coriander, green chillies and ginger 
and serve. J 
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Cappuccino MOUaac rid!! 

Bose Ingredients: 

Chocolate biscuits (crushed) 2 cup 

Sutter (melted) 75 grams 

White Chocolate Cream Ingredients: 

White chocolate (grated) 1 1 2 grams 

Fresh cream Vi cup 

Mocha Mousse Ingredients: 

Dark chocolate (grated) 1 1 2 grams 

Fresh cream (whipped) I cup 

Sugar 1 ] 2 gram 

Eggs (separate yolks and whites) 2 
Instant coffee (mixed with water) 

Gelatin (melted) 

Vanilla essence, butter (me ted) 
f resh cream, cocoa powder 

?! MASALA MORNINGS 


1 tbsp 
I tbsp 
1 tip each 
for decoration 


Method: 

* Mix biscuits and butter Set into an 8-inch springform pan and 
refrigerate. 

* Cook cream and white chocolate in a saucepan, pour on base 
and refrigerate again, 

* Mix egg yolks, butter, chocolate, and half cup cream in 0 
saucepan, cook and stir with a spoon. 

* Pour in a bowl. Mix coffee, half the sugar, vanilla essence, 
remaining cream and gelatin. Beat well with an electric beater. 

* Beat egg whites with remaining sugar and add into the yolk 
mixture. Beat for one more minute. 

* Pour on base and refrigerate. 

* Pour cream in a, piping bag, decorate flon und sprinkle cocoa 
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Spicy Vieatbalis 

fngredi jpts: 

Minced beeF 
Onion (chopped) 

Garlic (chopped) 

Lemon [uice 

Dried , round red chillies 
Coriander seed 
Fennel seed 
Mustard paste 
Chaat masala 

Eggs 

Green chill ies 

Salt 

Oil 

Mint leaves, tomatoes 

Hltlll T A R K A 


Vi kg 

4 

4 cloves 
2 tbsp 
6 

2 tsp 
2 tsp 
1 tsp 
1 tsp 
1 
4 

1 tsp 

for frying 
for garnishing 


Method 


tents: 

Dried, round red chillies 
Cumin seeds 
Tomatoes 
Tamarind pulp 
Garlic (chopped] 

Jaggery 
Lemon juice 
Mint leaves 
Salt 


4 

1 tsp 
1 

I cup 
4 cloves 
1 tbsp 
1 tbsp 
16 bunch 
Vi tsp 


Chop all the ingredients except the oil with minced meat in a 
chopper and make meatballs. 

Heat oil in wok, fry meatballs and remove in a serving dish. 
Blend sauce ingredients lira blender and pour in a bowl. 
Serve meatballs with sauce. Serve 
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Fried Ttui Beef 


Ingredient* 

Undercut 

V 2 kg 

Onion (finely cut) 

2 

Capsicum (finely cut) 

2 

Fresh red chilli (finely cut) 

6 

Garlic (chopped) 

} tbsp 

Vinegar 

1 tbsp 

Thai sweet chilli sauce 

2 tbsp 

Worcester sauce 

2 tbsp 

Salt 

Vi tsp 

Oil 

5 tbsp 

Basil leave, 
tomatoes 

for garnishing 


pTARKA 


Method: 

■ Cut undercut into long strips. 

■ Add garlic, vinegar, and 1 tbsp oil and salt to the strips and put 
aside for 2 hours, 

* Heat remaining oil in frying pan and fry the undercut. 

* Add onion and capsicum and cook for a few minutes. 

* Add red chillies, Worcester sauce, thai sweet chillies and cook for 


one minute. 

* Remove from flame. 

* Transfer on a dish and garnish with basil leaves and tomatoes. Serve 
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Jhatpli.it Tayyar 

Ingrec 


Pasta 


Minced beef (thickly ground) 
Pasta (boiled) 

Onion (finely cut) 

Capsicum (finely cut) 

Tomato ketchup 

Fresh cream 

Red chillies (crushed) 

Black pepper powder 

While vinegar 

Soya sauce 

Sait 

Oil 

Basil leaves 


Vi kg 
2 cups 

1 

1 

1 cup 
Vi cup 

1 tsp + for sprinkling 

1 tsp 

2 tbsp 
2 tbsp 
to laste 
4 tbso 
for 


Method: 


Mix minced meat with oil, red chillies, black pepper and salt and 
cook without water. 


When the meat is tender, fry on high flame. 

Grease a Pyrex dish and put a layer of half the minced meat on it. Then 
add a layer of pasta, soya sauce, vinegar and half tomato ketchup. 
Then put remaining minced meat, pasta, cream, remaining tomato 
ketchup, capsicum, and red chilli powder. 

Cook in pre-heated oven at 200°C for 1 0 minutes. 

Transfer into dish and sprinkle red chillies and garnish with basil 
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Cheesy Nuggets 


ingredients: 


Minced chicken /beef V 2 kg 

Bread 4 slices 

Garlic paste 1 tsp 

Black pepper powder Va tsp 

Spring onion ] 

Green chillies 6 

Mozzarella cheese (grated} 14 cup 

Refined flour (sieved) 1 cup 

Egg 1 


Water 

Fresh breadcrumbs 

Salt 

Oil 


2 tbsp 

1 cup 
tsp 

(or (rving 


fry 


Mm 


CHASKA PAEAN AY KA 


Method: 

* Chop minced meat with bread, garlic, green chillies, spring 
onion, black pepper, water and salt in a chopper, 

* Take little batter in palm; put a little cheese in the centre and 
shape into a nugget. 

* Coat with refined flour, then egg and finally breadcrumbs. 

* Repeat process to make more nuggets. 

* Heat oil in a wok, fry nuggets and remove on absorbent 
paper. 
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Flour Ing edients: 


Refined flour (sieved) 2 cups 

Yeast ] tbsp 

Sugar 2 tsp 

Yogurt 2 tbsp 

Lukewarm water as required 

Salt V-? tsp 

Oil Vi cup 


Green chilli (chopped) 4 

Fresh coriander (chopped) % cup 

Red chillies, coriander (crushed) V 2 tsp each 
Cumin seeds (crushed) V 7 tsp 

Salt Va tsp 

Oil 3 tbsp 

Butter 2 tbsp 

Method: 


Knead flour with all the ingredients and cover it for half an hour. 
Heat oil in a pot, fry onion and ginger/garlic paste till it becomes 
golden, add minced meat and Fry. 

Add crushed and powdered red chillies, hot spices, turmeric, 
coriander, cumin and salt, cook till minced meat tender. 

Add fresh coriander and green chillies and allow to cool. 

Make balls from dough and roll into discs, place little meat in the 
centre and reshape info balls and roll info discs with hands. 

Place them in a baking tray and bake in pre- heated oven at 
210°C for 10 minutes. g 
Brush butter on top and serve hot. 


Filling Ingredients: 

Minced beef 
Onion (chopped) 

Ginger/ garlic paste 
Red chilli powder 
Hot spices powder 
Turmeric powder 


250 grams 
1 

2 tsp 


Vi tsp 
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Ingredients: 


Refined fiour (sieved) 

2 cups 

Sugar 

1 cup 

Egg* 

2 

Vanilla essence 

1 tsp 

Yogurt 

1 cup 

Baking powder 

2 tsp 

Pineapple (small pieces) 

1 cup 

Salt 

V* tsp 

Oil 

x h cup 

Fresh coconut (grated) 

Vi cup 

Strawberry jam 

3 itisp 


Method: 

* Mix refined Hour with eggs, yogurt, oil, baking powder, 
pineapple and salt. Add little water if needed. 

* Place butter paper in a square mould, pour mixture in il 
and put in preheated oven at 1 60 y C for 20 minutes then 
remove from oven. 

* Add little water in a saucepan, cook jam and coconut in it, 

* Pour on cake and cut into pieces. Serve. 




Pineapple Toffee Cake 
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White Clioco Orange Cheese Cake 


m 


Ingredients: 

Digestive biscuits (crumbled) 
Butter (melted) 

Filling Ingredients: 

Ki nnow juice 

Gelatin powder 

White chocolate (melted) 

Cream cheese 

Castor sugar 

Fresh cream 

Kinnow zest (grated) 

Kinnow pulp, cream (whipped) 


450 grams 
4 tbsp 

1 cup 

2 tbsp 
300 grams 
392 grams 
V’-cup 

1 cup 

2 tbsp 

for garnishing 


( FOOD DIARIES 



Method: 

Mix biscuits and butter with hands, then set in □ springform 
pan and Freeze. 

Heat kinnow juice and gelatin powder in a saucepan and 
remove from flame. 

Beat cream cheese, cream, sugar and kinnow zest in a 
bowl with an electric beater and add to gelatin mixture. 

In the same bowl add chocolate to the mixture; pour in 
springform pan and refrigerate For 6 hours. 

Garnish caku with cream and kinnow plup and serve, 
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Method: 


Heat half the oil and fry onion till golden, add ginger/ garlic paste 
and fry. 

Cook margarine and flour for I minute. Pour into a bowl and mix 
other ingredients into flour and then knead. 

Add chicken, water, margarine, remaining oil, black pepper and 
salt, and cook for a Few minutes. 

Roll out into discs then cut into 1 2 round pieces. 

Brush oil on muffin troy, sprinkle flour and put 6 pieces in it. 

Put chicken mixture on the pieces and cover with the other 6 
pieces, pressing all around. 

Put muffin tray in pre*heated oven at 180°C for 20 minutes and 
remove. 

put pie on it and 


Mini Chicken Pie 

Flour Ingredients: 

Refined flour (sieved) 

Margarine 

Sugar 

Salt 

e 99 

Tomatoes, mint leaves 

Filling Ingredients 

Chicken (boiled and shredded) 
Onion (chopped) 

Ginger/ garlic paste 
Margarine, refined flour 
Black pepper (crushed) 

Water 

Salt 

Oil 


2 cups 
1 00 grams 
! tsp 
1 pinch 
1 

for decoration 

200 grams 

1 

1 tbsp 
1 , 1 tbsp 
1 tsp 
4 tbsp 


4 A 
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For Maximum 
Protection 
against bacteria 


www.gotdenpearl.co m.pk 
E-mail: info@goldenpeari.com. pk 



Beauty Forever 
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